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PICKLES  AlTD  RELISHES 


All  the  vegetable  pickles  in  these  recipes  are  pre] 
tables  'onless  a  statement  to  the  contrary  is  made*  The  d: 
er's  Bulletin  No,  1438  are  followed.  The  directions  for- 
fo-und  on  pages  5-7,  for  preparing  dill  pickles  on  pages  8- 
cautions  in  the  latter  case  to  add  the  vinegar,  A  general' 
of  other  vegetables  will  be  found  in  this  bulletin  on  pag€ 
used  in  this  laboratory  for  preparing  certain  of  these  have  been  included. 


.  CUCUMBERS 

Method  of  Extracting  Salt  from  Brined  Cucumbers 

Prepare  cold  water  and  vinegar  in  equal  proportions  to  cover  the  cucmbers. 
Allow  the  cuc^ombers  to  stand  from  twenty-four  to  forty-eight  honors  until  sufficient 
salt  has  been  rem.oved.     This  will  give  a  cri;sp  cucumber.    Prepare  as  desired  in  var 
ious  kinds  of  pickle  or  as  sour  pickle,  sweet  pickle,  chowchow,  or  in  any  other  way 
that  cucumbers  are  used. 


DILL  PICKLES 


> 


30  to  35  large  cucumbers 
1  pint  vinegar 
1  po'ond  salt 


2  gallons  water 

2  ounces  mixed  pickle  spices 

Fresh  or  dried  dill 


The  cuc-cmbers  should  be  fresh  picked,  of  uniform  size  and  free  from  blem- 
ish.    Wash  them  well  and  drain.     Into  a  fo-'ur  or  five  gallon  crock  place  a  layer  of 
dill  and  spice,     Fill  the  jar  with  the  cucumbers  to  within  4  or  5  inches  of  the 
top.    Prepare  the  above  ingredients  and  pour  the  mixt-ore  over  the  cucombers. 
Place  a  layer  of  dill  and  green  grape  or  cabbage  leaves  over  the  top  as  these  help 
-to  green  the  pickles.     Cover  with  a  heavy  plate  and  v/eight  it  down  to  hold  the  cu- 
ciambers  •'onder  the  brine.     The  brine  should  barely  cover  the  pickle  for  as  the 
liquid  is  drawn  from  the  cucumbers  it  will  be  very  likely  to  r-on  over  the  sides, 
if  too  full  at  first.     The  sc-um  which  forms  over  the  cucjmbers  should  be  removed 
each  day.    Keep  the  cucumbers  at  an  even  tenrperat-ore  (86*^E.)  and  in  two  weeks 
they  will  be  ready  to  use.    The  cucumbers  should  be  of  pleasing  dill  flavor,  clear 
thro-aghout  with  no  white  spots  when  cut,  and  crisp, 

BHDTSD  CAULIELO^VEH 


Select  firm  white  heads  of  ca;jLlif lov/er ,    Break  it  into  sections  and  let  it 
stand  in  cold  water  for  one  hour.    Prepare  a  40°  or  a  10  per  cent  brine  and  drop 
into  it  the  sections  of  cauliflower.  .  Weight  it  dov/n  so  that  each  piece  v/ill  be 
under  the  brine.    Keep  the  brine  at  the  proper  degree  of  concentration  by  using 
the  salinometer  and  adding  salt  to  keep  it  at  the  proper  point.    Remove  the  sc-om 
each  day.     In  about  thjree  weeks  the  caulif lov/er  is  ready  to  use  after  freshening, 
in  mixed  pickle,  mustard  pickle,  or  chowchow.    Use  the  sane  method  of  extracting 
salt  as  in  green  tomatoes. 
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-Seljct  v/hi t.G  or  ^rodn  str5.ngloss  Docns,  and  roiuovo  the  tip  froLi  each 
''..::3k'tiLC  l;;;v;-r.:j  r^.d  ..pir.c  3;  taon\  in  f .  10  poz-  cont  or  40^  iDrino.  salt 

each  daj  until  the  reading  does  net  change*    V/hen  the  trine  is  const::nt5   store  the 
iDoans  in  glass  jars  or  cr.rthenware  conbaincrs,  making  a  close  soa,l  of  paraffin. 
After  the  jars  are  sealed  do  not  juovc  them  for  the  liquid  will-  loosen  the  seal. 

•  The  "beans  can  he  froshcne'r  when  needed  for  pichles  or  can  he  used  for 
the  tahle.     The  cold  water  method  for  freshening  can  he  used  or  the  heans  placed 
in  cold  water  three  times  the  volume  of  the  heans  and  hr ought  to  simmer ing  point 
and  kept  there  for  tv/enty  minutes  and  then-' allowed  to  cool  in  the  v/ater.  Place 
in  fresh  water  for      few  minutes  and  tiie  salt  is  suff iciently •  er.tractod  i-nd  the 
ooans  are  ready  for  use. 

.';     •  ,    '.^         '    '  .      '  GEEEII  TQEiifOSS         .  ■■■  '        ,  \ 

The  tomc-toes  should  he  firm'and  of  uniform  size.     Prepare  hy  wash- 
ing thoroughly,  and  placing:-  them  in  a  large  stone  crock.'     Prepare  a  "brine  of  40'^ 
or  10  per  cent  and  pour  this  over  the -tom.atoes.    Y/eight  it  dov;n  and  keep  the  tom.a- 
toos  well  under  the  brine.    The  hrine  muist  "bo  tested  each  day  and  kept  at  the 
proper  degree,  for  if  this  is  n ot  done  the  tomatoes  will  ^hecome  soft.    .The  scum 
must  also  he  rem.0Y0d  each  day. 

.  Freshening  the  Tomatoes.  . 

The  salt  will  he  extracted  mxuch  quicker,  if  the  tomatoes  are  sliced 
carefully  and  placed  in  cold  water.     Tlie,  salt  diardehs  the  tis§^ae£  of  the.  outer 
skin  and  the  salt  will  not  be  drawn  cut  of  the" ' fomat oes  if  they 'are  Ibft 'whole. 
Sufficient  salt  is  generally  drawn  out  hy  st-^mding  overniglrt  in  cold  t^ater  three 
times  the  volume  of  the  tomatoes.  '  If  necessary,  thi.s  can  he  .repeat ad  unt il  the 
tomatoes  are  sufficiently  freshened..    All  salt  iimst  hot ''ho  removed,  fcr  the  salt 
helps  preserve  them  as  well  as  to  give  flavor.  '  '  " 

■  '    •',         '    -BRlHiD  ONIOITS  , 

Sm.all  v/riito  ohions.  ar.e.  .ge.nera,l.ly  .used  for  pickling.     Hcm.ove  tJie  'uhin 
skin  and  wash  them.  well.     I^^acc  the' o'nlons  i.ri  a  stone  crock  and  cover  ther:  with 
an  80°  hrine  —  one  pint  of  salt  to  4  pints  of  vvater.     A  salinom.eber  will  be 
nccossary  to  test  the  hrine  each  day  and  keep  it  at  the  proper  degree  "brine.  In 
three  weeks  the  onions  are  rbady  to  use...  They  are  freshened  the  same  as  the 
other  vegetables.     They  miay  l-e  sliced  as  the  tdmo.toes  were  or'  left  whole  \'/hon 
drawing  out  the  salt' .  ■  • 

■■      '    \       PICXLEL  ONIONS  ■ 

Heat  a  well  flavored  vinc.;;ar  with  a  small  amount  of  sugar  (1  or  2 
tablespoons  to  a  pint  of  vinog'ar)  if  desired.    Fill  a  sterilized  jar  w-ith  the 
freshened  v/hole  onions  and  cover  them  v/ith  the  hot  vi.negar.     Add  two  or  three 
hot  peppers,  and  1  teaspoon  of  mstard,  celery  seed, or  both,  to  the  quart  jar. 
Seal  at  once,  label,  and  store  in  a  cool'-  place.  ■'■  The' very  small  onions  are  best 
for  pickling. 


(o)  STUFI-'SD  CUCn.Il'ER  PICKLES 

^  (/unount  for  -tv/olva  Irr^ro  dill  pickles) 

1  cup  cauliflower  2  sour  ciicuin'bcr  piclilos 
cup  swGot  rod  peppers                                                       i  cup  ciiior.o 

2  .^recn  peppers  2  tc^.spcoiis  celery  s-jocI 

1  cup  string  "beans  1  ter.spoon  i.:ustL-.rd  seed 

The  above  vegotables  :-liould  have  been  prepared  by  the  "long  brined  method" 
so  niust  be  freshened  by  being  soaked  in  e2iou£;h  cold  water  to  cover  { chanr;i?i.^*  the 
v/ater  if  necessary)  for  12  to  24  hour::,  extracting  sufficient  salt  to  iriake  pala- 
table.   Drain  the  vegetables  after  freshening  and  chop  then  very  fine.    Drain  a 
second  time  and  add  the-  seasoning.     Cut  the  dill  pickles  on  one  side,  remove  the 
centers,  chop,  draiii,  L\,nd  add  to  the  chopped  vogeta,bles.    Fill  the  hollow  shells 
with  the  Mixture,  press  the  pickles  tog-ether  and  sew  the  cro.t  side.     Place  in  a 
container  which  can  be  sealed,  add  ^  cup  of  vinegar  and  sufficient  dill  licuor  to 
cover  the  pickles  v/ell,     Prepr.re  the  spice  mixture  belov/,  mix  well,  and  add  4 
tablespoons  ( 1-J-  ounces)  to  a  E-quart  jar  of  pickles.     Seal  tightly  and  store  in  a 
cool  place. 

Spice  Laxture 

2  tablespoons  yellow  mustard  seed  1  tablespoon  mace 

1  tablespoon  whole  black  pepper  3  tablespoons  grated  horseradish 

5    1  tablespoon  \^iiole  allspice  1  tablespoon  celery  seed 

^    1  tablespoon  whole  cloves  1  tablespoon  chopped  garlic 

1  inch  piece  gingerroot  .  4  dried  red  pepx^ors 

5  sys3r  inxED  pickle 

2  pints  sliced  cucumbers  1  pint  cauliflower , cut  in  sectior: 
1  pint  sliced  onions  1  pint  sliced  green  tomatoes 

1  pint  string  beans,  cut  1  pint  cut  green  peppers 

■f-  pint  cut ,  swoet ,  rod  peppers 

Prepare  the  vegetables  by  the  "long  brined  method"  rnd  freshen  them  ac- 
cording to  usual  miethod.     Then  mix  these  vegotabios  and  pour  over  thomi  the  fol- 
io v;ing  seasoned  vinegar. 

S ea  s  one d  Vine : gar 

3  cups  vinegar  ■       ■  1  tablespoon  mustard  seed 
1  cup  water  2  hot  red  peppers 

1-J-  cups  sugar  ,  -|-  ounce  spice  mixture  ITo.  2 

1  tablespoon  celerj^-  seed 

FJ.X  and  bring  to  the  boiling  point  and  pour  v^ile  boiling  hot  over  the 
vegetables.     Seal  in  sterile,  airtight  jars  and  store  in  a  cool-  iDlace, 

Spice  Ilixture  To,  2 

5  tablespoons  allspice  6  dried  red  peppers 

J  cup  coriander  6  bay  leaves 

i  cup  yellow .mustard  seed 

y-i  V  v/g11  and  use  as  stated  above. 


\ 
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MUSTARD  FICKLE 


2  quarts  sliced  cuciu:i'bGrs 
1  qucwrt  string  iDoans,  cut  in 

-|--inch  slices 
1  quart  groen  poppers,  cut 


1  gu-.rt  oniony,  qucpt^ired 
1  quwrt  cr.ulif lov/cr ,  cut  in 

small  sections 
1  cup  cut  sweet  red  peppers 


Use  in  these  pickle  brined  vegetables  ( lO/o  salt},  freshened  by  usual 
method  to.  remove  the  excess  of  salt. 


2/3  Qup  ground  mustard 
1  tablespoon  tumeric 


■  Ii'Sa star d' Mixture 

2  quarts  vinegar 

cup  sugar 
l^-  cups  flcur 

Mix  the  dry  ingredients  and  add  sufficient  cold  vinegar  to  make  a  smooth 
paste.    Heat  the  remaining  vinegar  and  add  to  the  cold  mixture    Cook  until 
thickened.    Pour  over  the  cut  vegetables  while  it  is  hot.    Let  stand  overnight /in 
sterilized  jars.    This  amount  makes  about  five  quarts  of  pickle.  (and  seal 


CHILI  SAUCE 


5  quarts  chopped  ripe  tomatoes 
2  cups  chopped  rod  pepper 

2  cups  chopped  green  pepper 

cups  G|iopped  onions 

3  tablespoons  salt 


1  cup  sugar 

3  cups  vinegar 

1  teaspoon  cloves,  ground 

1  teaspoon  allspice,  ground 

1  teaspoon  cinnamon,  ground 


Combine  the  chopped  vegetables,  the  salt,  and  sugar  and  simmer  this  mix- 
ture until  it  begins  to  thicken.    Then  add  the  vinegar  and  spices  and  cook  the 
mixture  down  until  it  becomes  a  thick  sauce.     Pour  into  hot  sterilized  jars  and 
seal.    Or  bottle  the  sauce  rnd  seal  v/ith  v/ax.    This  recipe  yields  about  three 
quarts  of  sauce. 


\7ATEHRiEL0W  PICKLE 

2  pounds  watermelon 

Limewater  made  from  1  quart'  water 

and  5.6  grams  or  1  tablespoon  lime 
4  cups  vinegar 

6  small  'pi*-'COs  stick  cinnamon 


1  cup  water 

5  cp,prj  sugar 

1  tablespoon  allspice 

1  tablespoon  cloves 


Pare  and  remove  r.ll  green  and  pink  portions  from  watermelon  rind.    Cut  it 
in  the  desired  shape  or  size,  and  soak  for  two  and  one-half  hours  in  the  lime- 
water.    Drain  the  watermelon  and  place  it  in  fresh  v/ater  to  cover  well,  and  cook 
for  one  and  one-half  hours  or  .until  tender.     Lot  the  watermelon  stand  overnight 
in  the  water.    Make  a  sirup  of  the  4  cups  of  vinegar,  1  cup  writer,  sugar,  and 
spice.    Allow  the  sirup  to  come  to  the  boiling  point,  add  the  drained  watermelon 
and  boil  gently  for  tv/o  hours  or  until  the  sirup  is  fairly  thick.     Seal  and  store. 
If  desired  some  of  the  pieces  of  watermelon  may  be  placed  on  waxed  paper  and  al- 
lov/ed  to  dry  out,  turning  every  day  or  two  iintil  dry  enough  to  store.    This  melon 
can  be  used  in  place  of  citron  in  cakes  and  puddings,  and  may  be  dipped  in  clioco- 
late  or  covered  v;ith  fondant. 
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PICKLED  CimHISS 


\'c:sh  and  pit  large  sc-jj:,  roi  chcrrias.    'He-  tho  desired  ar.ouiit  of 
cherries  adl  ohroG-fourtli^  of  thoir  v/oi^iit  or  :.:c:-3ur'J  of  Gu.^ar.     SprirJ-.lo  the 
sugar  over  the  fruit  in  lasers  and  let  thci::  stand  ovori'dcht.     In  tho  laorning  stir 
until  the  sugar  is  dissolved,  drain,  and  then  press  the  juice  woll  from  the  cher- 
ries.    Tivj  a  smll  quantity  of  whole  cloves,  cinnamin,  and  allspice  in  a  loose 
choesecloth  bag,  drop  this  into  the  juice,  and  ooil  it  do\m  rapidly  until  it  is 
throo-fourths  of  the  original  qurantity.     while  the  siru.p  is  hot  pour  it  over  the 
drained  cherries,  aiid  add  2  tablespoons  of  v/eil-f lavcrod  vinegar  to  each  pint  of 
fruit  and  sirup  and  nix  v;ell.     7uet  st^^nd  overni-ht,  reheat  to  the  boiling  point, 
and  store  in  sterilized  pint  jars.     Let  the  chorriGs  stand  about  tv/o  weeks  to  be- 
come well  blended  boforo  using. 


3  lc::ion3  ^'y. 
3  qiiarts  ^noxDijed  apples 
1  quart- ,]>rov;'n  sugar 
1  quart  cider  vinegar 
1  quvart  dates,  stoned  and  chopped 

1  pint  tarragon  vinegar 

2  pounds  sij.tana  raisins 


APPLE  CIIUTIIEY 


1  tablespoon  ground  ginger 
1  toaspoo2"i  paprika 

1  teaspoon  s^'^lt 

2  chili  peppers 
1  onion  chopped 
Garlic 

Z  snail  cloves 


\/ash,  pare,  rjrid  core  tho  sapples.     Chop  them  vdth  the  lenons  as  the 
acid  v/ill  help  to  keei)  the  apples  from  tuniing  dark.     Reiiove  the  seeds  from  the 
chili  peppers,    Jiix  all  tho  ingredients.    Boil  gently  uxitil  the  apples  are  soft 
and  stir  dhe  mixture  occasio:'.ally  v/ith  a  fork.     .Bottle  tho  chutney  \7hile  hot  and 
seal. 


piGicsD  pn;.cHss 

8  pounds  peaches  E  quarts  vinegar 

4  pounds  sugar  8  ^:-inch  pieces  stici:  cinnamon 

cloves 

Select  firm  ■.vhito  peaches  either  free  or  cling  stone.    Wash  them  well 
and  remove  the  thin  skin  v;ith      sharp  ^^liio.     Cook  the  vinegar,  cimiamon,  and 
sugar  together  for  ten  r.inutes  or  until  a  fairly  thick  sirup  is  formed,    iidd  the 
fruit,  after  placing  4  cloves  in  each  p«9auch.    ..:i.llo\.'  tlie  peaches  to  cook  gently  un- 
til tender,  but  not  broken.    Ecmove  thoLi  froi:^  the  sirup  and  then  cock  the  sirup 
rapidly  mitil  thick.     Pour  over  the  fruit  and  let  stajid  overnight.    Brain  and  cook 
the  sirup  a  second  time.    Fill  sterilized  jars  with  the  poaches  and  cover  them  witi 
the  hot  sirup.     Seal,  label,  and  store  in  a  cool  place,    i.llow  the  peaches  to 
stand  several  v/oeks  to  develop  flavor  before  serving. 

CHOW  CHOW 

2  cups  onions  (  sr.iall  white)  5  teaspoons  celery  seed 
fl  cups  cauliflower,  in  «mall  sections                               4  toaspocns  nmstard  seed 
4  cups  string  beans,  cut                                                     6  teaspoons  horseradish 
12  green  peppers,  rnediui-.  size  1  cup  sugar 

1  red  i:)epper  2  cups  cider  vinegar 

The  above  vogutcblcs  are  all  prepared  by  thu  long  brining  method  and 
freshened  by  standing  in  cold  v/ater  to  cover  from  twelve  to  twenty-four  hours,  de- 
pending upon  the  amount  of  salt  extracted.     Some  salt  mst  be  allowed  to  remain  in 
the  vegetables.    After  they  are  freshened,  they  are  drCiinod,  mixed  and  cliopped  to- 
gether.    Keat  the  spices,  vinegar,  a.nd  sugar  to  the  boiling  point  and  then  mix  v/it> 
the  vegetables.     Gtir  ^JUxtil  well  bleiided  and  let  stand  overnight.     In  the  morning 
stir  well  a,nd  pr.ck  in  sterilized  jars.    Seal  and  store  i:i  a  cool  place.  Process- 
ing will  help  to  keep  the  pickles  but  will  soften  tho  texture.    This  amount  yields 

3  quarts. 


